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Boozy Cadbury Creme Egg Milkshake Recipe

Jump to Recipe

Brandy O'Neill | Nutmeg Nanny

August 13, 2019



Make a Boozy Cadbury Creme Egg Milkshake with all that leftover Easter candy.
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	When I was a kid the Cadbury CrÃ¨me Eggs belonged to my dad. He almost always tried to steal them from my Easter basket and would then hoard them like a squirrel saving acorns for the winter. I was always onto him, but honestly I didnâ€™t mind. I would just steal his Reeseâ€™s peanut butter cups and I felt we were even. Plus, I was never really big fan of Cadbury Eggs. They were so sweet they made my teeth hurt and the whole weird filling sort of freaked me out.


	Now that Iâ€™m older, and the crÃ¨me eggs are smaller, I donâ€™t mind them, but they are still not at the top of my must-eat list. When it comes down to what I want at Easter, itâ€™s still peanut butter eggs and fancy gourmet jellybeans. However, this year I think I have found a way to enjoy these crÃ¨me eggs that just might totally win me over.
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	I combined vanilla bean ice cream, whipped cream vodka and Cadbury CrÃ¨me Eggs. Yeah, lets talk about this amazingly deliciousness boozy libation. I drank mine as dessert since itâ€™s sweet, but I could see it center stage at Easter brunch too. Obviously the kids would get theirs vodka-free, but Iâ€™m pretty sure they would have a blast making milkshakes out of their Easter candy. Plus, the more you use up on day one, the less you have sitting around for the rest of the week - which, if youâ€™re like me, if the hardest part of the whole Easter basket thing.



	Hello, there is a giant basket full of your most favorite candy sitting in your house. How can you not abandon any sense of having a nutritional lunch where there is candy in the house? It gets even worse when there is candy, booze and ice cream in the house - hence this recipe.


	Trust me, if youâ€™re going to eat the Cadbury CrÃ¨me Egg you may as well eat it in milkshake form with a little booze. Am I right?Â 


	Oh Brandy, how we love your crazy indulgent cocktails. We'd love a boozy version of theÂ Shamrock ShakeÂ next. Or maybe even a boozyÂ Orange JuliusÂ for brunch!


	

Are you tired of the dinner routine? 

Stuck in a rut or looking for fun new recipes to try?
 
Our Facebook Group is growing every day! If you havenâ€™t joined yet, we invite you to come check it out and join the fun.
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You can ask for recipe ideas, talk about cooking techniques, or get help figuring out the right new pan set for you. If youâ€™ve already joined, invite a friend along!










 Print

Save




Boozy Cadbury Creme Egg Milkshake Recipe



 Embed



 5 m 
 2 Servings
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Rate This Recipe
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Rating:
3.4
/ 5.0


(29 Votes)







Ingredients

	2 Cadbury Creme Eggs
	5 scoops Vanilla Ice Cream
	3 ounces Whipped Cream Vodka
	1/4-1/2 cup Whole Milk, more may be needed
	Whipped Cream, optional
	Sprinkles, optional








Directions



	
		In the container of your blender add 1 Cadbury Crème Egg, ice cream, vodka and milk. Blend on high adding more milk as needed to reach desired consistency.
	
		Pour into 2 glasses, top with whipped cream and sprinkles.
	
		Cut remaining Cadbury Crème Egg in half and top each drink with half of the Cadbury Crème Egg. 
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Vitamix 750 Blender
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Vitamix 5200 Blender
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Cuisinart CSB-77 Smart Stick Hand Blender
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Hamilton Beach Blender
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Recipe Yields:
2 milkshakes


Prep Time:
5 minutes


Total Time:
5 minutes







Nutrition Facts


Serving Size
1 milkshake



Servings Per Recipe
2




Amount Per Serving

Calories from Fat 235

Calories
710




% Daily Value*



45%

Total Fat
29g



85%

  Saturated Fat
17g



8%

Sodium
200mg



28%

Total Carbohydrate
83g



0%

  Dietary Fiber
0g



  Sugars
67g



21%

Protein
10g




* Percent Daily Value are based on a 2,000 calorie diet.  Your daily values may be higher or lower depending on your calorie needs.


** Nutrition Facts are estimated based on ingredients and data provided by Fat Secret.
Please consult a doctor if you have special dietary needs.
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About Brandy

Brandy loves all things culinary, as documented on Nutmeg Nanny. But we're especially excited for her boozy cocktails and kid-friendly mocktails as our Cocktails and Mocktails Fanatic.
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Wendyâ€™s Frosty Recipe
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Cheesecake Milkshake Recipe Without Ice Cream
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Salted Caramel Milkshake Recipe
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Homemade Orange Julius Recipe
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